
* These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  
of food-borne illnesses. Before placing your order, please inform your server if a person in your party has a food allergy.

For parties of 6 or more adults, a 20% service charge will be added.

 VEGETARIAN      GLUTEN-FREE

S TA RT E R S

DAILY SOUP	 14

seasonally inspired

 TRUFFLE FRIES	 14

parmesan, parsley

LOBSTER BISQUE 	 18

lobster knuckles, tarragon, crème fraîche

 BAKED BRIE	 17

candied garlic, phyllo

ROTUNDA CAVIAR SERVICE	 MP

sourdough blini, sieved egg, chive, chips, 
caper, crème fraîche

 TUNA TARTARE*	 23

poke vinaigrette, asian pear, avocado, 
puffed rice cracker

 FRESH BURRATA SALAD	 19

marinated grilled chicories, pear, 
hazelnut, baguette

 SHRIMP COCKTAIL*	 28

jumbo prawns, angostura cocktail sauce, lemon

 FRESH OYSTERS ON THE HALF SHELL*	 23/44

ginger shallot mignonette, 
angostura cocktail sauce, lemon

 SEAFOOD TOWER*	 130

oysters, shrimp cocktail, tuna tartare, crab louie, 
puffed rice cracker, chips, grilled bread

S A N DW I C H E S

ROTUNDA BURGER*	 28

100% ground chuck, american cheese, lettuce, 
tomato, onion, pickles, house sauce, french fries

LOBSTER CLUB*	 42

applewood smoked bacon, avocado, tomato, 
arugula, lemon-herb aïoli, pain au lait, chips

DUNGENESS CRAB MELT*	 42

gruyère, meyer lemon, rosemary, 
parmesan crusted sourdough

FILLET OF FISH SANDWICH*	 27

rock fish croquette, fennel apple slaw, 
gribiche, pain au lait bun, chips

S A L A D S

CAESAR SALAD	 23
romaine, sourdough crouton, parmigiano, 
white anchovy
WITH SHRIMP* 37 / WITH SALMON* 39

 CHICKEN SALAD	 28

mixed greens, nm chicken salad, fresh berries, 
shaved celery, grapes, toasted walnuts, 
lemon vinaigrette

ROTUNDA CHOP SALAD	 28

giardinara, jack cheese, toscano salami, romaine, 
radicchio, citrus, cucumber, chicken, 
sourdough crumble
WITH SHRIMP* 42 / WITH SALMON* 44

 CRAB & SHRIMP LOUIE*	 42

dungeness crab, shrimp, butter lettuce, egg, 
avocado, tomato, cucumber, asparagus, 
louie dressing

M A I N S

SEAFOOD FETTUCCINE*	 44

shrimp, lobster, calamari, leek. fennel, 
meyer lemon sauce, parsley

  WILD MUSHROOM RISOTTO	 34

chanterelles, porcini, kale, 
lemon-rosemary butter

GRILLED MARY ’S CHICKEN	 35

winter panzanella, arugula, dried cranberries, 
chestnut sage pesto

SEARED KING SALMON*	 37

tomato caraway sauce, grain medley, 
sautéed spinach

PETRALE SOLE*	 38

fregola, asparagus, mushrooms, black truffle

BRAISED SHORT RIB*	 45

mashed potatoes, glazed shallots, 
roasted carrots, horseradish
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S P E C I A LT Y  C O C K TA I L S 		

ALL SPECIALTY COCKTAILS	 18

1907 COCKTAIL

campari, joto yuzu sake, strawberry rose, bubbles

NEIMAN MARCUS MARGARITA

casa del sol blanco, cointreau, blood orange,
agave, fresh lime

THE ROTUNDA ORANGE BLOSSOM

hangar one mandarin blossom vodka 
 flower water, lemon, prosecco splash, lime

CITY OF PARIS COSMO

reyka vodka, cointreau, muddled blackberries,
cranberry, lime

GORGEOUS MARY

vusa vodka, agalima organic bloody mary mix,
old bay rim

LOST IN THE FOG

mezcal, reposado, passionfruit, lime, ancho reyes

THE GOLDEN GATE 

gin, crème de violette, peach, lemon, 
bottega prosecco, q club soda

DON’T CALL IT KARL 

brother’s bond bourbon, aperol, 
all-spice liqueur, fresh lemon

TOSSED BY THE WAVES

empress 1908 gin, aquavit, citrus, meringue

UNION SQUARE

hennessy, cynar, campari

B E E R

FORT POINT KSA KOLSCH 	 7 

san francisco

FORT POINT VILLAGER IPA 	 7 

san francisco

STELLA ARTOIS PILSNER	 7

belgium

ST.  PAULI GIRL NA	 7

germany

N O N -A L C O H O L I C  ( < 0. 1  A BV )

LOOSEN BROS.	 glass 14  bottle 52	

dr. lo alcohol-removed riesling, 
mosel nv

SPRING IN A BOTTLE	 glass 11  bottle 46	

wölffer estate pinot noir/merlot/saint laurent 
alcohol removed sparkling rosé, 
rheinhessen nv

MAS FI 	 glass 11  bottle 46	

xarel lo/macabeo/parellada 
dealcoholized sparkling wine, 
penedès nv

DOLORES PARK	 12

na margarita, aplós arise, lime, 
blood orange, agave

TALES OF THE CITY	 12

cranberry, blackberry, lime & q club soda

UME SPRITZ	 12

aplós calme, ume plume, oroblanco grapefruit, 
white tea

C H I L L E D

DAMMANN FRÈRES ICED TEA	 5

NM SPICED ICED TEA	 5

FRESH LEMONADE	 8 

FEVER TREE	 7

assorted sodas

ACQUA PANNA® 	 8

premium still water (750mL)

S.PELLEGRINO®	 8 

sparkling water (750mL)

Sunday–Wednesdayy

11am–4:pm  

Thursday–Saturday 
11am–5pm

HOURS

VISIT US

neimanmarcus.com/restaurants
FOLLOW US

@neimanmarcus

4th Floor
Neiman Marcus San Francisco
150 Stockton Street
San Francisco, CA 94108

415.249.2720



W I N E  S E L E C T I O N

C H A M PAG N E  &  S PA R K L I N G

Krug Grande Cuvée, Reims NV			   half bottle	295

Andre Robert Grand Cru Blanc de Blancs Extra Brut “Les Jardins du Mesnil” NV			   half bottle	 89

Scharffenberger Brut, Mendocino NV	 glass	 13 	 bottle	 53

Bottega Prosecco “Il Vino dei Poeti”, Treviso NV	 glass	 14 	 bottle	 54

Ca’del Bosco Franciacorta NV			   bottle	105

Lucien Albrecht Brut Crémant d’Alsace NV			   bottle	 53

Terres Secrètes Brut, Crémant de Bourgogne NV			   bottle	 65

Besserat de Bellefon Bleu Brut, Champagne NV	 glass	 25 	 bottle	121

Bollinger Brut Special Cuvée, Aÿ NV			   bottle	197

Domaine Petit & Bajan Grand Cru Brut “Ambrosie”, Avize NV			   bottle	157

Jean Vesselle Brut Reserve, Bouzy NV			   bottle	 90

Domaine Lancelot-Royer Brut Grand Cru Blanc de Blancs “Cuvée des Chevaliers”,			   bottle	159 
Cramant NV

Dom Pérignon, Épernay 2013			   bottle	625

Domaine Michel Turgy Grand Cru Brut Reserve Selection, 			   bottle	133 
Blanc de Blancs, Le Mesnil-sur-Oger NV

Henriot Brut Souverain, Reims NV	 glass	 29 	 bottle	145

La Grande Dame by Yayoi Kusama, Reims 2012			   bottle	725

Louis Roederer Cristal, Reims 2015			   bottle	999

Veuve Clicquot Brut “Yellow Label”, Reims NV	 glass	 29 	 bottle	145

Veuve Clicquot Brut “Yellow Label”, Reims 2012			   bottle	185

Laurent-Perrier Brut Nature Blanc de Blancs, Tours-sur-Marne NV			   bottle	215

Laurent-Perrier Grande Siecle Grande Cuvée, Tours-sur-Marne NV			   bottle	515

C H A M PAG N E  &  S PA R K L I N G  RO S É

Billecart-Salmon Brut, Aÿ NV			   half bottle	105

Ferrari Brut, Trentodoc NV	 glass	 15 	 half bottle	 39

Domaine Jean Vesselle Brut de Saignée, Bouzy NV			   bottle	133

Moët & Chandon Brut Impérial, Épernay NV  			   bottle	136

Domaine Francis Orban Extra Brut, Leuvrigny NV			   bottle	125

Laurent-Perrier, Tours-sur-Marne NV	 glass	 37 	 bottle	175

Ruinart, Reims NV	 half bottle	125 	 bottle	249

Veuve Clicquot, Reims NV			   bottle	165

All unopened bottles of wine availabe to go with complete meal purchase. 

For parties of 6 or more adults, a 20% service charge will be added.
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W I N E  S E L E C T I O N

W H I T E S

Attems Pinot Grigio, Friuli 2022	 glass	 14	 bottle	 52

Sparr “Altenbourg” Riesling, Alsace 2020 		  	 bottle	 65

Domaine Francis Blanchet “Calcite” Pouilly-Fumé 2023	 glass	 15	 bottle	 60

Cherrier Sancerre “La Croix Poignant”, Vieilles Vignes 2023		  	 bottle	 80

Domaine Vacheron Sancerre 2023	 half bottle	 63	 bottle	125

Cakebread Sauvignon Blanc, Napa Valley 2022	 glass	 19	 bottle	 75

Azienda Agricola Garlider, Grüner Veltliner, Mitterberg 2021	 glass	 19	 bottle	 75

Far Niente Chardonnay, Napa Valley 2022		  	 bottle	 99

Cuvaison Chardonnay, Los Carneros 2021	 glass	 18	 bottle	 72

Rombauer Chardonnay, Carneros 2022		  	 bottle	 89

Chappellet Winery “Grower Collection” Chardonnay, Calesa Vineyard 2022		  	 bottle	148

Liquid Farm White Hill Chardonnay, Santa Rita Hills 2022		  	 bottle	119

Remoissenet Pere & Fils, Bourgogne Blanc, Beaune 2021		  	 bottle	 71

Domaine de l’Enclos Chablis 2022		  	 bottle	 69

Domaine Bouard Bonnefoy Aligote, Burgundy 2022		  	 bottle	 80

RO S É S

Château d’Esclans “Whispering Angel” Rosé, Côtes de Provence 2022			   half bottle	 39

Domaine du Dragon Rosé Cinsault Blend, Côtes de Provence 2022		  	 bottle	 52

Château Miraval Rosé, Côtes de Provence 2022	 glass	 16	 bottle	 61

R E D S

Belle Glos “Dairyman” Pinot Noir, Russian River Valley 2022	 glass	 22	 bottle	 81

Domaine du Couvent, Gevrey-Chambertin 2021		  	 bottle	255

Michel Sarrazin & Fils Bourgogne Givry 2023	 glass	 18	 bottle	 72

Diego Conterno Barbera d’Alba “Ferrione” 2022		  	 bottle	 49

Ronchi Barbaresco DOCG 2020	 glass	 35	 bottle	123

Domaine de Panisse “Le Mazet”, Côtes du Rhône 2022	 glass	 18	 bottle	 72

Seghesio Zinfandel, Sonoma County 2022	 glass	 17	 bottle	 64

Post and Beam Cabernet Sauvignon, Napa Valley 2021	 glass	 22	 bottle	 81

Daou Reserve Cabernet Sauvignon, Paso Robles 2020	 glass	 20	 bottle	 80

All unopened bottles of wine availabe to go with complete meal purchase. 

For parties of 6 or more adults, a 20% service charge will be added.
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